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U. AB @oM AT P14 18US ":"" ;'; N/0 | N/ [eman+ning AceEe
. PAE MFMMNLPT NbAA L75A A8 IR ATDGT RMPT
AT a>P AT PHPH MY AATFD-:
A+@F ABTFMT N+L979, MmNk A8 IR +INMT AS
2 e FmN Lot Lh+Ak (20 ANTRT): 37%FT N9 elaP
N+ AEPTY &Mt
3 At+ETF ATPNAT HIE, AT ATISZN HIE, P 9o IC
PNA A% T AFL-FO- ARINGP:
4 [F7N HBT+ ANNN, ENATE BMMT MLIR F9oN1P
MOM$IP hLFATC:
P9 ASPTF NIRo) MAPAReh, AT HIET ANNNPT CPmd-
> D abdm::
A NNNAT MNP ":‘P" ;':‘L N/0 | N/A [pmn+hng acmEPs:

Mé IR NNAA 929 NFTF AT (P TRbaDM::

UAg® 9o NaRgt N.L7N 6 ATT N& N dRpaRm::

PR I AT NFNAATD- PARLCLLP $LID +Nte

aDpabdm::

AR P9Re)) T AT +AGIED MLIP +MPAAM- ADPaDM::

10

NFRaN oC PN 10T CHHE ASPT MRG AOALPT
(RI°C PRS-

11

MMADL MCETY NFHIND- OMPI® A5 NTIXE MU L
@AM AP ADMA::

12

+8,24 NAATYT AA®NANA PHOIEF MZAHPTY AT PMMés
aopae Ty L&MMé

13

U +1NAe NTRLL7 NAATT AT TANT ATPNANA N&LPTY AT

AGN PTRMAL TPIINT LEEMMeG.::

14

N+tMPP@m PM-NMP a7+ PNAA JPII =

15

§9° MRS - gR) A15 ANTAT ML 165° F §9I9° Qe

16

gooINFY FAe AP HPH - 135° ML 70° NU-AT N0FT AT 70°
ML 41° NhéF N0FT MLIR NADENG d-dbF ML 41° NAd-T
e e

17

b HbH OHT) OO MPgR::

18

TN &L - N 135° F MLIP hH.P NAL P PR gRo)::

19

$HPH PP - N 41° F ®LID hH,P NFTF PaRanm gnop:

20

g N+HIENT Y N+HINM. ARAP a8/

21

NANT 7% NAL PUPIM-T Fo1) PRS-
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Health Department

22

HCPRTCTT AR Mbge:

23

N+IND- Tk PHZNN TR

24

DPI° AL PPN Pl P8 PIIPASE, AL

an, e+ZI7Mm Ioheke

P 9

N/O

N/A

PmA+NNP ACTPEPT

25

NgeaN ANNNPF NIILPTT IC AN BUF:

26

FoCHF ATAN, RARTTT OHANG TALLPT AT ASET DEID
4NN $LT BEANN

w. h et

P 7

N/O

N/A

PmA+NNP ACTPEPT

27

NACINMT MPIR AL PPAT DAL P+LINFM- AT NIPIINE
@A Pt APPTFI NGFPTFT IMA A1 T AT 1MA Mg
11CF CP@ P+ M. ADLCHM NG Aot

4. POPPT AT RARNT AINNP AMPPI°

PP

N/O

N/A

PaN+hNP ACTREPT

28

NASINM P+Pd® M AEFPT ML +MPMM PP ASPPT AT
andg, P

29

UAgR aDALP AT YMA ATA%1RT 110F hangt NP0 Nedt
AT (6") & NAe aDpaDMm::

30

3-A&A AP MNP AT AUT TMN.L DAY NATINN: BN+
AG Q8

31

ThAAT @98 aod+5 AR ALPPTF NNFD AT MPID AL
aoPy::

A. A

NAR +&9°

@-N

PP

N/O

N/A

PaN+hnP ACTREPT

32

NASINM P+R8T P+MNP AT AR+HAALPPF NARATHA PMd-
ANAR +&gP

33

DLAPERT N& PTULS. NCTF NDPTR AL ALFPE Nbee
Pt PAG::

0. &8 AT MPHPHPT

[

PP

N/O

N/A

PmA+NNP ACTREPF

34

K18 BCTPTC NALIS TS &48 AT MPHPH OND AA:

35

48T 41° F MEIP NH,P N T FTFm-::

36

N&ELET AT NP HPHPT @A PAD- At N AL
1M POAT +OAT PAD¢F AD MY ADADHIN ATL ADHIANY

O MbgR LIPNG:

P UT AT hf 0P Wi 2 AT A N&EAT ANAT NPAP AR aNAT AT NN RLACAL ANAETAT NLC hPI®- hPgRoN
MNP P& 8T PIRNA a9/ P AT 7A+C NN IC ATEHARE NPATR DL +LT7PA:: www.NACCHO.org/Publications
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